
Fried chicken & ranch

Vegetable tempura & taramasalata

five courses or all ten to share 550,-
5 glass beverage pairing 550,-

 95

95

Tuna crudo, leche de tigre & kiwi

Beef carpaccio, anchovies, figs & capers

 135

135

 Cheesesoufflé, comté & truffle

 Endive, ricotta &almonds 

145

145

Halibut, n’duja & mussel lobsterbisque

Duroc pork, celeriac, olives & sauce jus

185

185

Donut, mascarpone & rhubarb

Tangerine sorbet, yuzu & kaffir lime

95

95

menu

baguette 35  olives 45  salted almonds 45

water ad libitum sparkling/still 25 pp.

when paying with cards issued to either a company or outside the EU, an additional surcharge might be added

‘17, cremant de bourgogne, victorine de chastenay
nv, champagne tradition brut, hautbois

Sparkling wine
 115
150

‘25 grillo, cantine amato, sicily, italy
‘23 albariño, asorei, galicia, spain
‘24 riesling trocken, edelbauer, kamptal, austria
‘23 sauvignon blanc, guy baudin, loire, france
‘24 aligoté, nicolas raspiller, bourgogne, france
‘22 chardonnay, victor richard, jura, france
‘24 chardonnay, patrick sullivan, victoria, australia
‘23 vacqueyras blanc, mas des restanques, rhône, france

White wine
 95
110
120
130
130
140
140
150

‘24 mall’aia, cantina pulaio, umbria, italy
Orange wine

 130

‘24 pinot noir pour le vin, languedoc, france
‘21 tempranillo, bardos, ribera del duero, spain
‘23 gamay, alexander burgaud, beaujolais, france
‘23 poulsard, chateau bethanie, jura, france
‘23 cabernet franc, famille vaillant, loire, france
‘24 etna rosso, caciorgna, etna, italy
‘22 vacqueyras rouge, mas des restanques, rhône, france
‘23 pinot noir, denis fouquerand, bourgogne, france

Red wine
95
115
120
120
125
135
150
150

Kølster pilsner draft  / Kølster “stjernetåge” ipa draft
Kølster “Bille” classic / Kølster “Højsommer” belgian wit

Beer
 65
50

Cocktails

Cola/zero, mandarin/bergamot, pink grapefrugt & hyldeblomst
Kølster øl 0.5% 

O.O%
40
50

Gin & Tonic
Paloma
Vermouth & tonic
Espresso martini
Penicillin
Olive oil martini
Old Fashioned
Negroni

100
100
100
110
125
125
125
125


	menu
	baguette 35
	olives 45
	salted almonds 45
	Fried chicken & ranch
	Vegetable tempura & taramasalata
	95
	95
	Tuna crudo, leche de tigre & kiwi
	Beef carpaccio, anchovies, figs & capers
	135
	135
	Cheesesoufflé, comté & truffle
	Endive, ricotta &almonds
	145
	145
	Halibut, n’duja & mussel lobsterbisque
	Duroc pork, celeriac, olives & sauce jus
	185
	185
	Donut, mascarpone & rhubarb
	Tangerine sorbet, yuzu & kaffir lime
	95
	95

	five courses or all ten to share 550,- 5 glass beverage pairing 550,-
	Cocktails
	Gin & Tonic Paloma Vermouth & tonic Espresso martini Penicillin Olive oil martini Old Fashioned Negroni
	100 100 100 110 125 125 125 125

	Sparkling wine
	‘17, cremant de bourgogne, victorine de chastenay
	nv, champagne tradition brut, hautbois
	115
	150

	White wine
	‘25 grillo, cantine amato, sicily, italy
	‘23 albariño, asorei, galicia, spain
	‘24 riesling trocken, edelbauer, kamptal, austria
	‘23 sauvignon blanc, guy baudin, loire, france
	‘24 aligoté, nicolas raspiller, bourgogne, france
	‘22 chardonnay, victor richard, jura, france
	‘24 chardonnay, patrick sullivan, victoria, australia
	‘23 vacqueyras blanc, mas des restanques, rhône, france

	Orange wine
	‘24 mall’aia, cantina pulaio, umbria, italy
	95
	110
	120
	130
	130
	140
	140
	150
	130

	Red wine
	‘24 pinot noir pour le vin, languedoc, france
	‘21 tempranillo, bardos, ribera del duero, spain
	‘23 gamay, alexander burgaud, beaujolais, france
	‘23 poulsard, chateau bethanie, jura, france
	‘23 cabernet franc, famille vaillant, loire, france
	‘24 etna rosso, caciorgna, etna, italy
	‘22 vacqueyras rouge, mas des restanques, rhône, france
	‘23 pinot noir, denis fouquerand, bourgogne, france

	Beer
	95
	115
	120
	120
	125
	135
	150
	150
	Kølster pilsner draft  / Kølster “stjernetåge” ipa draft
	Kølster “Bille” classic / Kølster “Højsommer” belgian wit
	65
	50

	O.O%
	40
	50
	Cola/zero, mandarin/bergamot, pink grapefrugt & hyldeblomst
	Kølster øl 0.5%



